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BASIC-ABSTRACT: 



Sponge cake crumbles cut into small pieces, powder gelling agent of 
100% 

natural vegetable material, milk, egg, and invert sugar are mixed 
under 

■heating. The cpd.is put into mould, and solidified, by cooling. 

USE/ADVANTAGE - Tasty confectionery is economically made using 
crumbles. 
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